Department of Public Health and Soclal Services
Division of Environmental Health

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Food Establishment Inspection Report Page _1_ of i
[iNSPECTIONI RSN] TYPE JGRADE INSPECTION DATE ESTABLISHMENT NAME
Flagular v 3 0 8 g 7 2019 UR MARKET
Follow-up TIME IN TIME QUT _ [PERMIT HOLDER
Campiaint | RATING 10:10 AM | Sloe P&y |JUDY INVESTMENT, INC.
investigation C SANITARY PERMIT NO. ILOCATION (Address)
[otner 190000978 LOT 25 TRACT 534 #111 CHALAN BALAKO MACHANAO, DEDEDO
ESTABLISHMENT TYPE AREA TELEPHONE |No. of Risk Factor/intervention Violations 4 RISK CATEGORY
Retail 2 2.2~ 6% 0 INo. of Repeat Risk Factor/intervention Violations 2

Circle or mark "X" designated compliance {IN, OUT, N/O, N/A} for each numbered item. Mark "X" in appropriate box for COS andforR.

Supervision

IN = In compliance OUT = Notin compliance  N/Q = Not observed NIA = Not applicable COS = Corrected on-site during inspection R = Repeat violation

|Compliance Status Ico§! R |PTS'

Comgllance Status

" Potentially Hazardous Food (TCS F.

Pergon in Charge (Print and Sign)

Jdeo Lo

DEH Inﬁéar\(l’rint and Slgﬂ)l"-l

S =

Tt $G: 4
White:

1 - IPerson in charge present, demonstrates & 16 [IN OUT M NO|Proper cooking time and temperatures 5
knowledge, and performs duties 17 [IN ouT M@ NOJProper reheating procedures for hot holding 5
Employes Health 18 |IN OUT N/A DD|Proper cooling time and temperature 3]
2 [o¢ our lManagemaent awareness; policy present 6 19 |IN OUT W& WOPraper hot holding temperatures [
B our Proper use of reporting, restriction & exclusion [ | 20 [N CM NA Proper cold holding temperatures [
Good Hyﬂlen]c Practices 21 | QUT NA NOJProper date marking and disposition ;]
Proper eating, tasting, drinking, betelnut, or
4 |IK OuUT NA NO wobciiuse 6 Consumer Advisory
5 [ OuT NA NO [No discharge from ayes, nose, and mouth . ]
— - d
Preventing Contamination by Hands 22 [N our B C°"s"mezﬁd::°°?k‘::;"°$: LT 6
6 N Q4T WA NO [Hands clean and properly washed 6 _
| No bare hand contact with ready-to-eat foods or Highly Susceptible Populations
7 [ OUT NA NO . e
approved alternate method properly followed 23 |in our X Pasteurized Foods used. prohibited foods not 5
8 In M Adequate handwashing facilities supplied & 6 joffered
accessible Chemical
Approved Source o
QUT NaA F dditi
5 Toc our Food oblained from approved Source 5 24 1 ood additives: approved and properly used 6
10 [iIN_OUT NA MG |Food received at proper temperature 6 25 [p¢ our Taxic substances praperly identified. stored 6
11 | OuUT Food in good condition, safe, and unadulterated [ used _
128 o wa X Required records available shellstock tags & Conformance with Approved Procedures
|parasite destruction 26 |IN QUT X Compliance with variance, specialized &
Protection from Contamination process, and HACCP pian
13 |0 OUT WA Food separated and protected — g Risk factors are improper practices ar pracedures identified as the most
14 IN O NA :°°d codr.ltact %’O'f:z?:aflea::d ?as::mtslzed prevalent contributing factors of foodbome illness ar injury. Public Health
roper dispos umed, previously interventions are control : -
15 {pC out sarved, recondilioned, and tmsafe kod 6 intervention: control measures to prevent foodbome illness or injury
Good Retail Practices are praventative measures to control the introduction of pathogens, chemicals, and physical objects into foads.
X item is not i li = -site during i i = jolati e i
|Compliance Status [+ PTS| ompliance Status CO PTS;
Safe Food and Water Proper Use of Utenslls
27 Pasteurized eggs used where required 1 40 |in-use utensils. propenly stored 1
28 Water and Ice from approved source 2 41 :;:T:;' equipment and linens: properly stored, dried, 1
29 Variance gblained for d for specialized processing methods 1 42 | X |Single-uselsingla-service aricles: properly stored, used 1
Food Te re Control 43 Gloves used propel 1
30 Proper cooling methods used. adequate equipment for 1 Utonslis, Equi t and Vendin:
temperature control 44 >< Food and nonfood-contact surfaces cleanable, properdy 1
31 Plant food properly cooked for hot holding 1 designed, constructed, and used
. . 1]
32 Approved thawing methods used 1 45 :\tf:r:washlng Tacites: installed, mamtaned, Used, 1ost 1
33 | X [Themometer provided and accurate 1 46 Nonfood-contact sufaces clean 1
Food Identification Physical Facllities
34 | |Food prope: perly labsled; oﬁgmal container { | 1 47 Hot & cold water available, adequate pressure 2
Prevention of Food G Conhmlnallon 48 Plumbing installed; proper backfiow devices 2
35 Insects, rodents, and animals not present 2 49 Sewage and wastewaler properly disposed 2
36 X :’:i:n::;mnanon preventad during food peparation. storage & 1 50 Toilet facilities. properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facliities maintained 2
38 { X [Wiping cloths: praoperly used and stored 1 52 § X |Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegetabies 1 53 Adequate ventitation and lighting: designated areas use 1
I have read and understand the above violation(¢), an : Documents and Placards
i am aware of the corrective measures that shall §e take N[5 TSanitary Permit, Health Certificates vaiig and posted | [ [Na

EH

Date: 8/7/2019

!Folluw-up (Mark one): % NO

Foilow-up Dala

8/t

ow: Food Establishment
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[ESTABLISHMENT NAME LOCATION (Address) 5 BE mgEs B
UR MARKET LOT 25 TRACT 534 #111 CHALAN BALAKO MACHANAQ, DEDEDO
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
8 , 7 ;2019 190000978 JUDY INVESTMENT, INC.
TEMPERATURE OBSERVATIONS

Item/Location Temperalture (* F) ltem/Location Temperature (* F)
chicken arroz caldo/chiller 57
fried egg-pork adobo/chiller 51.5
ham sandwich/chiller 47.5
pork wrap/chiller 47.5

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS Pl

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted on this day in regards to complaint No. (19-031A)
employees selling meat with no chiller and handling raw meat with bare hands. Complaint
was not observed at time of inspection. Previous inspection dated 6/20/2014 (0/A)

The following violations were observed:

#6  |Employees handling raw animal foods and moving on to other tasks without washing 817119
their hands. Employees entering the butcher room and attempting to work with exposed food
before washing their hands.

Employees shall wash their hands as often as needed to prevent contamination of food and
equipment.

#8  |Handwashing supplies stored above the three compartment sink in the produce room. 8/17/119
All handwashing supplies shall be stored at designated handwashing stations to ensure
employees are washing their hands in authorized locations.

by the date specitied by the Department. Failure to comply may result in
g to appeal thu result of any notice or inspection findings, a written request for hearing must be
fo "

8/7/2019
Dt 8/7/2019
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[ESTABLISHMENT NAME ]_LOCATION {Address) T
UR MARKET LOT 25 TRACT 534 #111 CHALAN BALAKO MACHANAO, DEDEDO
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
8 , 7 ;2019 190000978 JUDY INVESTMENT, INC.
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS g I

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

#14 |Dark stains/discoloration throughout cutting boards.

All food contact surfaces shall be free of dark stains/ discoloration to prevent contamination 8M17/19
of food and equipment.

#20 |PHF/TCS foods such as chicken arroz caldo and fried egg-pork adobo are not being 817119
maintained at 41F and below for cold holding in the chiller unit.
All PHF/TCS foods shall be maintained at 41F and below for cold holding to prevent the

rapid growth of bacteria. All PHF/TCS items in the chiller not meeting cold holding requirements
were discarded.

The following items were discarded:
(3) pork longanisa

(4) fried egg-pork adobo

(8} chicken arroz caldo

(5) chicken kelaguen

{(2) meat lumpia

(4) pancit with meat
(4) chicken tocino
{4) pork wrap

(8) deli sandwiches

#33 |Metal stem-type food thermometers not provided. 81719

Metal stem-type food thermometers shall be provided to ensure food products are
maintained at the proper temperature.

#38 |Wiping cioths not stored in sanitizer in between each use.

Wiping cloths shall be stored in sanitizer in between each use to prevent the spread of 8/17/19
bacteria.

Note: Sanitizing solutions for wiping cloths not provided in the establishment

Inspection today, the items listed above identify violations which shall be corrected by the date specifie e Department. Failure to comply may result In
the immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the resuft of any notice or inspaction findings, a written request for hearing must be
submitted to the Director within the period of time established in the notice for actions.

Parson in Charge {Print and Sign) E t E Date: 8/7/201 9
DEH Inspsctor (?'?int and Sign) Lo Data:
‘e AC T mam ¢.“~- 8/7/2019

Rev: 11.28.16 White: DPHSS/DEH
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[ESTABLISHMENT NAME LOCATION (Address) e )
UR MARK_E_T B LOT 25 TRACT 534 #111 CHALAN BALAKO MACHANAO, DEDEDO
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
8 ; 7 ;2019 190000978 JUDY INVESTMENT, INC.

ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS Py
Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

#41 | Knives being stored on a rusted surface. 8/17119
All equipment/utensils shall be stored in a manner that will prevent any cross contamination.

#42 |Personal food items and belongings stored above exposed single service articles. 8/17/19
All single service articles shall be protected/stored properly to prevent any contamination.
All personal food items and belongings shall be stored in a manner that will not contaminate
single service articles/ food and equipment.

#44  |Card board used as shelf liner in the butcher room and chiller units. 8/17/19
All shelving shall be smooth, easily cleanable, and non-absorbent to allow thorough cleaning.

#52 _ |Floors in butcher room are in disrepair. Dark stains throughout walls in butcher room. 8/17/18
All floors shall be in good repair and all walls/ceilings and attached equipment shall be
cleaned as often as needed.

#36  |Splash guard not placed in between hand sink and three compartment sink in the butcher 817119
room.
A splash guard shall be placed in between the three compartment sink and hand sink
to prevent contamination of food/equipment.
Photos were taken
Discussed inspection report with PIC
Removed "A" placard
Issued "C" placard No, 01320
Issued Letter of Warning
Issued Re-Inspection request form Issued Re-Inspection request form

Based on the Inspection today, the items listed ab identify violations which shall be corrected by the date smmanunt. Failure to comply may result in

the immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the result of any notice or inspection findings, a written request for hearing must be
submitted to the Director within the period of time established in thp.notice for corrections.

Person in Charge (Print and Sign}

Sop

Pt 817/2019

DEH Inspactor {Print and Sign)
L ’b.w- A AS Mtta< XA
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ot 8/7/2019

Rev: 11.20.18 White: DPHSS/DEH Yeltow: F,




